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"Massachusetts  Made  With 
Pride"  to  be  Featured  at 
Upcoming  Trade  Shows 


Massachusetts  agricultural 
products  and  specialty  foods  will  be 
featured  at  two  upcoming  trade 
shows  in  April  at  the  Bayside  Ex- 
position Center,  Boston. 

The  New  England  Dairy  Deli 
Association  Taste  Show  and 
Seminar  will  be  held  April  13  and 
14.  A  wide  variety  of  specialty  foods 
will  be  featured  at  our  booth,  includ- 
ing:  Bart's  Ice  Cream,  super 
premium  ice  cream  and  frozen 
yogurt;  Gilly's  Hot  Vanilla,  a  deli- 
cious hot  beverage;  The  Hommus 
Factory,  all  natural  hommus, 
taboule,  babaganoush  and  stuffed 
grape  leaves;  Westport  Rivers 
Vineyard  and  Winery,  Chardonnay 
and  Riesling;  Sloan  Tavern  Mus- 
tard, honeysuckle  mustards; 
Laura's  Scottish  Teacakes,  Scot- 
tish shortbread,  meat  pies,  and 
scones;  The  Cinnamon  Bakery, 
cinnamon  buns  and  pecan  sticky 
buns,  and  Uncle  Mike's  Foods, 
Inc.,  New  England  style  salsa. 

The  Northeast  Foodservice 
and  Lodging  Exposition  and  Con- 
ference will  be  held  April  25-27. 
Producers  exhibiting  at  the 
Department's  booth  include: 
Specialty  Produce,  year-round 
greenhouse  growers  of  specialty 
salad  greens,  edible  flowers  and  un- 
usual culinary  herbs;  Baldwin  Hill 
Bakery,  organic,  natural  sour 
dough  breads;  Goodale  Or- 
chards/Orchard Fare,  hard  cider, 
apple  pies,  apple  butter,  chutney, 


and  gourmet  vinegars;  Bart's  Ice 
Cream;  The  Hommus  Factory; 
and  Westport  Rivers  Vineyard 
and  Winery.  Additional  companies 
are  expected. 
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to  an  extraordinary  fall  harvest. 
Apple  growers  in  the  Bay  State 
produced  a  record  2,095,000 
bushels  this  fall,  a  10  percent  in- 
crease over  the  previous  year. 
There  are  now  more  than 
725,1 24  bushels  in  cold  and  con- 
trolled atmosphere  storage. 

Apple  varieties  available  in- 
clude Mcintosh,  Cortland,  Red 
and  Golden  Delicious,  Romes, 
Empires,  and  even  a  limited 
supply  of  Macouns. 

The  quality  of  these  apples  is 
excellent.  For  information  on 
whereto  buy  fresh  Massachusetts 
grown  apples,  contact  the 
Department.  617-727-3018,  x173. 


Lick  Your 
Chops  for 
Local  Lamb! 

"My  customers 
can't  get  over  the 
taste,"  says  Linda 
Hathaway-Smart, 
of  Pilot  Grove 
Farm.  "They  tell 
me  it  doesn't 
taste  at  all  like  store-bought." 
Hathaway-Smart  is  referring  to  na- 
tive Massachusetts  lamb  raised  at 
her  farm  in  Stow. 

Although  many  of  the  state's 
lamb  producers  have  small  opera- 
tions, chefs  wishing  to  feature  native 
lamb  can  custom  order  from  many 
area  farmers.  Most  producers 
prefer  to  sell  whole  lambs. 

At  Pilot  Grove  Farm,  lamb  will  be 
ready  in  the  fall.  The  lambs,  which 
are  sent  to  the  federally  inspected 

LAMB,  continued  on  page  4 
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What's  Available  Now, 


The  Fresh  Connection 


•  Specialty  Produce  of  Boston 
offers  specialty  greens,  un- 
usual herbs,  and  edible 
flowers  grown  with  no  chemi- 
cals or  pesticides.  Grown  year- 
round  in  greenhouses,  orders 
are  picked  only  when  received 
for  peak  freshness.  Items  in- 
clude rosettes  of  New  Zealand 
spinach,  pineapple  sage, 
lemon  balm,  and  pineapple 
mint,  among  others.  Chefs  are 
invited  to  tour  the  green- 
houses. Call  Faviana  Olivier 
for  more  information.  617-423- 
4499. 

•  Marcia's  Blintzes,  voted  "Best 
of  Boston"  by  Boston 
Magazine  in  1 988  are  made 
using  only  the  highest  quality 
ingredients  and  rolled  by  hand 
from  a  recipe  passed  down 
from  the  owner's  grandmother. 
The  blintzes  come  in  several 
varieties,  including  cheese, 
strawberry/cheese,  apple  cin- 
namon, blueberry,  potato 
onion,  veggie,  and  sweet 
potato.  Blintzes  come  in  both 
large  and  cocktail  sizes  in  6 
and  12  count  packages, 
respectively. 

Also  available  from  Marcia's 
Blintzes  are  Potato  Pancakes 
and  Outrageous  Cheese 
Noodle  Pudding.  Unlike  other 
noodle  puddings  which  are 
mostly  noodles,  Marcia's  is 
mostly  cheese  making  it  ex- 
tremely rich  and  more  like 
cheesecake.  Noodle  pudding 
is  available  in  1  to  12  pound 
containers.  All  products  are  ap- 
proved Kosher  (Dairy)  by  the 
Vad  Harabonim  of  Mas- 
sachusetts. Call  Marcia  or 
David  Laine  at  617-527-9812. 

•  Hydroponic  red  and  green 
leaf  Boston  lettuce, mint, 
watercress,  chives,  thyme, 
oregano,  and  rosemary  are 

available  now  through  the  sum- 
mer from  Araujo  Farm, 
Dighton.  In  early  spring, 
hydroponic  radicchio  will  be 
ready  for  harvesting.  Fresh 
spring  lamb  (60-90  pounds) 
will  be  available  March  through 


June,  and  in  the  fall  larger 
lambs  will  be  available.  Call 
Ken  or  Darlene  Araujo  at  508- 
669-6988  for  more  information. 

•  Bart's  Ice  Cream  of  Green- 
field, has  a  super  premium  ice 

cream  with  16%  butterfat  and 
low  over-run,  in  1/2  pints,  pints, 
and  2  1/2  gallon  rectangular 
tubs  (fifty-six,  4  ounce  por- 
tions). All  natural,  and  made  al- 
most entirely  from  Mas- 
sachusetts products,  the  ice 
cream  is  available  in  40  flavors 
including  standards  such  as 
vanilla  and  chocolate,  as  well 
as  the  more  exotic  Chunky 
Chocolate  Mousse  with 
Raspberry,  Coffee  Heath  Bar 
Crunch,  and  Cookie  Dough. 
Frozen  yogurt  is  also  avail- 
able. Bart's  Ice  Cream  is  avail- 
able through  a  distributor.  For 
more  information  call  Gary 
Schaefer  at  413-774-7438. 

•  From  Berkshire  Berries  of 

Chester  are  1 1  types  of  gour- 
met jellies  and  jams.  Break- 
fast jams  and  jellies  include 
wild  blueberry,  raspberry,  and 
strawberry,  among  others.  In 
the  spring  the  unique  dan- 
delion jelly  is  available.  All  are 
made  with  local  fruit  in  season. 
Their  Hors  d'Oeuvre  Jellies  in- 
clude horseradish,  garlic,  garlic 
raspberry,  green  pepper,  and 
red  (bell)  pepper  jelly.  These 
jellies  are  great  as  a  condi- 
ment, used  as  a  marinade  or 
on  sandwiches.  Try  mixing  with 
oil  and  vinegar  for  a  unique 
salad  dressing,  or  mixing  with 
cream  cheese  and  cream  for 
use  as  a  dip. 

Berkshire  Berries  also  owns  a 
sugar  shack  and  they  produce 
their  own  pure  Mas- 
sachusetts maple  syrup.  For 
more  information  call  Mary 
Graves  at  413-623-5779. 

•  "Simply  the  best  apple  pie 
around,"  claims  owner  John 
Jordan  when  talking  about 
Fran's  Apple  Pies  of 
Mansfield.  Served  at  many  Bos- 
ton area  hotels  and  res- 


taurants, these  10"  pies  weigh- 
ing 3  pounds,  8  ounces  each, 
are  delivered  fresh,  twice  a 
week  to  the  Boston  area. 
Using  Massachusetts  apples 
year  round  and  containing  no 
preservatives,  each  pie  yields  7- 
8  servings.  For  more  informa- 
tion contact  John  Jordan  at 
508-339-8507. 

•  Country  Cricket  Village  Inn's 
3-for-1  House  Dressing  is 

now  available.  This  all  natural, 
creamy  garlic  (mild)  dressing 
has  been  a  favorite  at  this  inn 
in  the  Berkshires.  The  dressing 
is  selected  by  more  than  90% 
of  the  guests,  according  to  co- 
owner  Don  Bridgeman.  The 
versatile  product  can  be  used 
as  a  salad  dressing,  as  a  dip, 
or  on  cole  slaw  -  hence  the 
name  3-for-1 !  Currently  avail- 
able in  8-ounce  bottles,  larger 
size  containers  can  be  ar- 
ranged. For  more  information 
call  Don  or  Jacquie 
Bridgeman  at  413-238-5366. 

•  Pat  Green's  new  barbecue 
marinade  is  an  all  natural,  non- 
traditional  barbecue  sauce.  Un- 
like other  barbecue  sauces, 
this  is  not  hot,  and  is  great  as  a 
marinade,  used  for  stir  frying, 
glazing,  enhancing  gravies  and 
sauces,  or  as  a  dip  for  cold 
meats.  Green  Supreme  Gour- 
met Barbecue  Marinade  is 
currently  available  in  12  ounce 
jars,  with  plans  for  a  quart  size 
in  the  near  future.  Call  Pat 
Green  at  413-664-4150. 


This  publication  available  in  alternate  formats 
upon  request. 
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Legal  Sea  Foods' 
Apple  and  Cranberry 
Crunch 

(serves  4  -  8  people) 
For  the  Spiced  Sugar: 

•  3/4  cup  granulated  sugar 

•  1/4  cup  brown  sugar 

•  1/4  cup  corn  starch 

•  1  tsp.  cinnamon 

•  1/2  tsp.  nutmeg 

•  1/2  tsp.  salt 

Mix  all  ingredients  together. 
For  the  Crunchy  Topping: 

•  1  cup  fresh  coarse  bread 
crumbs  (  can  be  made  in  a 
food  processor) 

•  1  cup  bran  flakes 

•  1  cup  spiced  sugar  (see 
recipe  above) 

•  1/2  cup  butter 

Bring  butter  to  a  paste  consistency. 
Add  all  the  other  ingredients  and 
rub  gently  between  your  hands. 
Keep  mixture  fluffy,  not  compacted. 

Apple  Filling: 

•  6  apples  (Cortland  or  Rome) 

•  1  cup  fresh  cranberries 

•  1/2  cup  spiced  sugar  (see 
recipe  above) 

•  juice  of  1/2  lemon 

Peel,  cut,  core  each  apple  into  12 
wedges.  Mix  with  cranberries  and 
spiced  sugar. 

Final  Make  up: 

Place  apple  mixture  into  a  baking 
dish  and  spread  the  topping  over 
evenly  -  do  not  pack.  Bake  for  25 
minutes  in  a  375  degree  oven.  Serve 
warm  with  or  without  ice  cream. 


About  the  Chef... 

Jean-Jaques  Paimblanc,  Cor- 
porate Executive  Chef  for  Legal 
Sea  Foods  has  contributed  this 
popular  apple  and  cranberry 
crunch  recipe  which  uses  two  na- 
tive Massachusetts  crops. 

Jean-Jacques  Paimblanc  is  an 
acclaimed  professional  chef,  and 
has  practiced  his  culinary  skills  in 
such  renowned  establishments  as 
the  Savoy  Hotel  in  London, 
Maxim's  in  Paris,  and  Le  Pavilion 
in  New  York.  A  friend  and  col- 
league of  Pierre  Franey  and  Jac- 
ques Pepin,  he  began  his  career 
as  an  apprentice  in  Lyon,  the 
gastronomic  capital  of  France. 

About  the  Restaurant... 

Legal  Sea  Foods  began  at  the 
turn  of  the  century  when  Harry 
Berkowitz  opened  the  Legal  Cash 
Market  grocery  in  1904.  Now, 
under  the  direction  of  George, 
Roger,  and  Marc  Berkowitz,  there 
are  eight  award-winning  res- 
taurants in  the  Boston  area,  five 
seafood  marketplaces  and  a  mail 
order  division  that  ships  fresh 
seafood  and  lobster  packages 
throughout  the  United  States. 

Legal  Sea  Foods  serves  or  sells 
almost  100  tons  of  fresh  seafood 
every  week  in  the  restaurants, 
markets,  or  mail  order,  and  serves 
1,000  -  1,200  gallons  of  clam 
chowder  every  week. 


Here's  another 
recipe  you'll  want 
to  to  try... 

This  seafood  apple  casserole 
brings  together  an  interesting  pal- 
ate of  Bay  State  ingredients:  flavor- 
ful apple  cider,  fresh  apples  and 
delicate  seafood.  Combining  these 
unlikely  ingredients  will  create  a 
center-of-the-plate  item  that's  sure 
to  please. 

Seafood  Apple 
Casserole 

from  the  Apple  Orchard  Cook  Book 

•  6  apples,  medium  size 

•  1/2  lb  butter 

•  1/2  lb  shrimp 

•  1/2  lb  scallops 

•  2  cloves  fresh  garlic,  finely  diced 

•  1  1/2  cups  boiled  rice 

•  1/2  cup  apple  cider 

•  salt  and  pepper  to  taste 

•  1/2tbsp.  paprika 

•  3  sprigs  fresh  parsley 

Peel  and  dice  apples.  Saute  over 
medium  heat  in  4  tablespoons  but- 
ter. When  apples  are  cooked,  puree 
them.  Fry  the  shrimp,  scallops  and 
garlic  in  4  tablespoons  butter  for 
about  7  minutes  over  medium  heat. 

Spread  rice  evenly  in  9  x  13-inch 
baking  pan.  Spread  apple  puree 
evenly  on  top  of  rice  with  apple  cider. 
Neatly  arrange  shrimp  and  scallops 
as  well  as  butter  used  for  cooking 
them.  Salt  and  pepper  to  taste  and 
sprinkle  with  paprika.  Pour  1/4  pound 
melted  butter  over  all. 

Bake  at  350  degrees  for  1 12  hour.  Gar- 
nish with  parsley.  Makes  4  servings. 

Note:  Onions  may  be  added  for  additional 
taste  when  apples  are  being  cooked.  Fillet 
of  soie  may  be  used  instead  of  shrimp  and 
scallops.  Lemon  slices  may  be  used  as  a 
garnish. 


More  About  Apples... 


Thanks  to  cold  and  controlled 
atmosphere  storage,  native  Mas- 
sachusetts apples  are  available  vir- 
tually year  round. 

A  versatile  fruit,  apples  are 
universally  popular  and  hold  a  uni- 
que place  in  history.  When  the  first 
colonists  migrated  to  North 
America,  they  brought  apple  seeds 
with  them.  The  first  recorded  plant- 
ing  was  in  1629  by  the  Mas- 
sachusetts Bay  Colony. 

John  Chapman,  better  known  as 
"Johnny  Appleseed"  was  born  in 
Massachusetts  and  had  much  to  do 
with  the  popularity  of  the  apple  in 
America.  Traveling  from  New 
England  with  bags  of  apple  seeds 
gathered  from  cider  press  refuse, 
an  axe  and  a  short  handled  hoe,  he 
planted  orchards  throughout  the 
Ohio  River  Valley  and  wherever  he 
found  an  appealing  site. 

Nutritional  Value 

'Apples  are  low  in  calories  and 
provide  quick  energy,  which  makes 
them  an  excellent  snack.  Fresh  ap- 
ples provide  essential  food  fiber 
and  bulk  to  the  diet  and  they  are  a 
"detergent  food"  that  can  help 
cleanse  the  teeth. 

While  apples  are  not  a  major 
source  of  any  one  specific  nutrient, 
they  contain  modest  amounts  of  a 
number  of  the  important  nutrients. 

Nutrition  Information 

(One  raw  apple,  2  3/4"  diameter) 


Calories 

80 

Protein 

.3  grams 

Fat 

.8  grams 

Carbohydrate 

20.0  grams 

Sodium 

1  milligram 

Percentage  of  U.S. 
Recommended  Daily  Allowance 

(U.S.  RDA) 


Protein 

- 

Vitamin  A 

2% 

Vitamin  C 

10% 

Thiamin 

2% 

Riboflavin 

2% 

Niacin 

- 

Calcium 

- 

Iron 

2% 

Varieties 

The  many  varieties  of  apples  dif- 
fer widely  in  appearance,  flesh, 
characteristics,  seasonal 

availability  and  suitability  for  dif- 
ferent uses. 

For  good  eating:  Mcintosh, 
Macoun,  Red  and  Golden  Deli- 
cious, Cortland. 

For  cooking:  Mcintosh, 
Baldwin,  Cortland,  Golden  Deli- 
cious 

For  baking:  Rome,  Northern 
Spy,  Golden  Delicious,  Cortland 

For  making  pies:  Baldwin, 
Cortland,  Northern  Spy,  Golden 
Delicious 

Selection 

Select  firm,  well-shaped  apples 
with  good  color.  Avoid  blemishes 
and  soft  spots. 

Storage 

Small  quantities  should  be 
refrigerator-stored  in  a  plastic  bag 
which  has  a  few  perforated  holes. 
These  holes  allow  air  into  the  bag 
so  the  apples  can  breathe.  Store 
large  quantities  in  a  cool  dark  airy 
place. 

Preparation 

To  Serve  Raw:  Wash  well.  If  cut 
apples  are  to  be  consumed  at  a 
later  time,  dip  into  or  sprinkle  with 
lemon,  orange  or  other  fruit  juice  to 
prevent  darkening  (cortland  apples 
will  remain  white  for  a  long  period 
of  time  without  juice.) 

To  Cook:  To  maintain  shape, 
add  sugar  at  the  start  of  cooking. 
For  sauces,  add  sugar  after  cook- 
ing. 

To  Freeze:  Wash,  core,  pare. 
Slice  directly  into  cold  salt-water  (2 
tablespoons  salt  to  1  gallon  of 
water).  Drain.  Scald  2-3  minutes  in 
boiling  water.  Cool  2  -  3  minutes  in 
ice  cold  water.  Drain. 

Dry  Sugar  Pack:  Over  each 
quart  (1  1/4  pounds)  of  apple  slices, 
sprinkle  evenly  1/4  cup  sugar  and 


stir.  Pack  apples  into  containers; 
allowing  1  inch  headspace. 

Syrup  Pack:  Spoon  apple  slices 
into  freezer  containers  allowing  1 
inch  headspace.  Cover  with  a  syrup 
of  3  cups  sugar  to  1  quart  of  water. 


(Prepared  by  the  Massachusetts 
Department  of  Food  and  Agriculture  in 
cooperation  with  Massachusetts 
Cooperative  Extension  Service  and  New 
England  Vegetable  Growers  Association). 


We'd  Like  Your  Ideas 

We'd  like  to  feature  other 
chef's  and  their  creative  ideas 
for  preparing  native  products  in 
future  editions  of  the  "Chef's 
Corner."  Chefs  interested  in  con- 
tributing should  contact  Bonita 
Oehlke  (ext.  172)  or  David  Web- 
ber (ext.  179)  at  617-727-3018. 


The  Fresh  Connection 


•  Fresh  frozen  native  Mas- 
sachusetts turkeys  (15-28 
pounds)  are  available  from 
Chuck's  Turkey  Farm, 
Westboro.  The  birds  are  grain 
and  cracked  corn  fed  and  all 
natural  -  no  growth  hormones 
are  used.  In  the  near  future 
other  assorted  poultry  will  be 
available  including  pheasant 
and  duck.  For  more  informa- 
tion, call  Chuck  Nicholson  at 
508-836-4043  or  508-826- 
5781. 

•  Spray-free  white  potatos  in  10 

or  50  pound  bags  are  now  avail- 
able from  Taft  Farms,  Great 
Barrington.  Over  the  summer, 
a  full  line  of  vegetables  will  be 
harvested,  including  beans  and 
sweet  corn.  Call  Dan 
Tawczynski  at  413-528-1515. 

Hot  beverages  for  cold 
winter  nights... 

•  All  natural  Hot  Chocolate  from 
Best  Friends  Cocoa  is  avail- 
able in  5-pound  food  service 
tubs.  .  j  {,)) 
Served 
under  a 
private 
label  at 
many  well 
known 

Boston  area  cafes  and  hotels, 
Best  Friends  Cocoa  has  no  ad- 
ditives, preservatives,  or  artifi- 
cial flavors  and  is  virtually  fat 
and  cholesterol  free.  Flavors  in- 
clude traditional,  spiced, 
raspberry  truffle,  amaretto,  mint 
and  mocha.  Call  Naomi  Storm 
for  more  information.  617-969- 
5240. 

•  From  Barrows  Tea  Company, 

New  Bedford,  an  importer  and 
manufacturer  of  unique  and  su- 
perior teas,  comes  its  Round 
Unbleached  Tea  Bag  line. 
"The  Barrows  tea  bag  line  is  the 
first  in  the  United  States  to  use 
both  the  all  new  round  tea  bags 
and  unbleached  tea  bag 
paper,"  states  Sam  Barrows, 
founder.  The  round  tea  bag  al- 
lows more  room  for  the  tea 


leaves  to  expand  during  steep- 
ing, while  the  unbleached  tea 
bag  is  the  safest  for  the  environ- 
ment. Teas  available  include: 
Darjeeling,  a  Northern  Indian 
Black  Tea;  Japanese  Green 
Tea;  and  American  Breakfast 
Tea  (Assam  &  Ceylon).  Call 
Sam  Barrows  at  508-990- 
2745  for  more  information. 

•  Gilly's  Hot  Vanilla,  a  delicious 
hot  beverage  product  with  no 
cocoa  beans  or  caffeine  is  now 
available  for  food  service  estab- 
lishments. Packaged  in  boxes 
of  25  individual  envelopes  (4 
boxes  to  a  case,)  Gilly's  Hot 
Vanilla  is  a  delicious  alternative 
to  hot  chocolate,  or  use  as  a 
mixer  with  liquors.  It's  easy  to 
prepare  -  just  add  hot  water. 
Call  Joanne  Deutch  at  413- 
637-1515. 

•  A  wide  variety  of  coffees  are 
available  from  Indigo  Coffee 
Roasters,  Inc.,  Florence.  In- 
digo Coffee  Roasters  are 
roasters  of  arabica  coffees, 
blends,  dark  roasts,  organics, 
and  over  40  flavors  all  in 
regular  and  water-processed 
decaf.  Teas  and  brewing  acces- 
sories are  also  available.  Call 
Lourdes  Tallet  at  1-800-447- 
5450  for  more  information. 

Don't  Forget  Maple! 

•  It's  just  about  maple  sugaring 
time  so  get  ready  to  enjoy  pure 
Massachusetts  maple  syrup 
and  maple  products.  The 
season  lasts  from  late  February 
through  early  April,  although 
maple 
products 
are  avail- 
able year- 
round. 
For  a  list 
of  maple 
producers,  contact  the  Mas- 
sachusetts Maple  Producers 
Association,  P.O.  Box  377, 
Ashfield,  MA  01330,  or  call 
the  Maple  Hotline  at  413-628- 
3912. 


Calling  All 
Chefs: 

We  need  your 
best  apple  recipes! 

Apple  recipes  from  chefs  across 
the  commonwealth  will  be  featured 
in  a  brochure  designed  to  highlight 
the  many  and  plentiful  local  apple 
varieties  that  will  be  available  this 
winter  and  spring. 

We  are  asking 
chefs  from  Mas- 
sachusetts 
hotels  and  res- 
taurants to  send 
us  their  favorites 
for  publication  in 
a  brochure.  ~^)y 
Recipes  of  all  descriptions  are  wel- 
come: soups, 'hors  d'oeuvres, 
salads,  breads,  entrees,  desserts, 
beverages  or  snacks. 

Recipes 
should  fea- 
ture a  Mas- 
sachusetts 
apple  variety, 
"such  as  Red 
and  Golden 
Delicious,  Cortland,  Mcintosh, 
Rome,  Empire,  Macoun  or  Baldwin, 
and  make  four  to  eight  servings. 

The  brochure  will  be  offered  to 
the  public  as  well  as  the  food  service 
industry  through  the  media.  Chefs 
and  their  restaurants  or  hotels  will 
be  given  full  credit.  A  special  event 
is  planned  at  which  the  recipe 
brochure  will  be  introduced  to  area 
food  and  restaurant  writers. 

Please  send  your  favorite  recipes 
to:  Janet  Christensen,  Mas- 
sachusetts Department  of  Food  and 
Agriculture,  100  Cambridge  Street, 
Boston,  MA  02202  or  fax  to  6 1 7-727- 
7235  by  FEBRUARY  16. 


Nutrition 
Labeling  Help 

Massachusetts  food  manufac- 
turers are  required  to  conform  to  the 
new  FDA  regulations  regarding 
nutrition  labeling.  Here  are  two  local 
services  who  offer  assistance. 

Nutrlnfo  of  Norwood  is  the 
nation's  leading  source  of  com- 
puterized nutrition  analysis  and 
Nutrition  Labeling  Education  Act 
compliance  services,  as  recognized 
by  the  National  Association  of  the 
Specialty  Food  Trades.  Using  state- 
of-the-art  technology  to  analyze 
thousands  of  formulas,  their 
database  contains  nutrition  infor- 
mation for  over  1 7,000  foods,  and  is 
updated  daily  with  nutrition  informa- 
tion derived  from  FDA  approved 
laboratory  test  procedures. 

Enviro-San,  Inc.  of  Braintree  has 
four  databases  available  with  more 
than  10,000  foods,  additives,  and  in- 
gredients. Enviro-San's  laboratory 
analysis  can  help  you  meet  current  or 
proposed  USDA  and  FDA  nutrition 
labeling  requirements  from  product 
development  through  launch. 

For  more  information  call  Nutrin- 
fo  Corporation  at  617-762-1077  or 
Enviro-San,  Inc.  at  617-843-8874. 
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Stop  by  and  get  a  taste  of  Mas- 
sachusetts! For  more  information 
call  Bonita  Oehlke,  x172  or  David 
Webber,  x179  at  the  Department. 
617-727-3018. 


Boston  Wine 
Expo,  1993 

Visitors  to  the  Boston 
Wine  Expo  February  6-7, 
will  get  a  "taste  of  Mas- 
sachusetts" at  a  specialty 
foods  booth  being 
planned  by  the  Mas- 
sachusetts Department  of  Food  and 
Agriculture  which  will  feature 
farmstead  cheeses  and  other 
tempting  Bay  State  appetizers.  Last 
year  approximately  5,000  people  at- 
tended this  two  day  event  at  the 
World  Trade  Center  in  Boston.  This 
year  wines  from  over  150  interna- 
tional and  domestic  wineries  will  be 
featured. 

For  producers  interested  in  sell- 
ing product,  10x10  foot  spaces  are 
available  at  the  Expo:  call  Francis 
Addeo  at  617-439-5152. 


Agriculture  Day 
at  the  State 
Hduse 

Massachusetts  Agriculture 
Day  at  the  State  House  will  be 
held  Tuesday  March  23.  Spon- 
sored by  the  Massachusetts 
Agriculture  Marketing  Commit- 
tee, the  day  highlights  the  impor- 
tance of  agriculture  to  state 
legislators.  A  wide  array  of 
products  produced  by  the 
commonwealth's  farmers  will  be 
featured.  For  more  information, 
contact  Janet  Christensen,  617- 
727-3018,  ext.  173. 
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Blood  Farm  in  West  Groton  for 
slaughter,  dress  out  at  55-60 
pounds.  Also  available  is  lamb 
sausage  and  kielbasa. 

The  Yankee  Shepherd 
Cooperative,  a  cooperative  of  New 
England  farmers  in  the  Connecticut 
River  Valley  since  1982,  is  selling 
about  80  lambs  a  week,  year  round, 
to  area  stores.  Lambs  are  sold 
through  the  cooperative  and  then 
brought  to  a  federally  inspected 
slaughterhouse  in  Vermont  -  then 
shipped  back. 

The  lamb  is  certified  all  natural  by 
USDA.  According  to  Richard  Bean, 
a  member  farmer  in  East 
Longmeadow,  local  lambs  are 
leaner  because  farmers  are  paid  a 
premium  for  those  who  put  out 
leaner  carcasses.  Until  July,  the 
cooperative's  lamb  was  the  only 
federally  inspected  yield-graded 
lamb  in  the  country  -  graded  for 
quality  as  well  as  leanness. 

At  Araujo  Farm  in  Dighton,  live 
lamb  (60-90  pounds)  will  be  avail- 
able March  through  June.  In  the  fall 
larger  lambs  (100-110  pounds)  will 
be  available. 

For  taste,  quality,  and  freshness 
native  Massachusetts  lamb  is  un- 
matched. For  more  information 
contact  Pilot  Grove  Farm,  508- 
897-2808.  Araujo  Farm,  508-669- 
6988.  Yankee  Shepherd 
Cooperative,  Richard  Bean  413- 
525-2657,  or  David  Kennedy  802- 
467-8393.  For  a  complete  list  of 
Massachusetts  lamb  producers 
contact  the  Department  at  617- 
727-3018. 
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Massachusetts  Specialty 
Product  Listing  Expanded 


The  Massachusetts  Department 
of  Food  and  Agriculture  is  continu- 
ing to  expand  its  database  of 
specialty  food  and  product 
manufacturers  as  part  of  the  "Buy 
Massachusetts"  marketing  initiative. 

Over  200  Massachusetts  busi- 
nesses are  currently  in  the 
database,  which  is  a  handy 
resource  for  finding  locally 
produced  food  and  specialty  items. 
The  database  provides  an  easy  way 
for  specialty  stores,  roadside 
stands,  and  foodservice  to  locate 
unique  Massachusetts  products. 

A  variety  of  specialty  items  are 
included  in  the  database,  ranging 
from  apple  gift  packs  to  farmstead 
cheeses  and  wines.  The  database 
contains  detailed  information  about 
local  companies,  such  as  product 
descriptions,  and  standardized  in- 
dustrial classification  (SIC)  codes. 

Many  companies  listed  offer 
products  which  can  be  packaged 
for  foodservice  or  wholesale  cus- 
tomers. Many  make  their  products 
available  by  mail  order,  or  directly 
market  their  product  to  both 
wholesale  and  retail  customers. 

Plans  are  underway  to  make  the 
Specialty  Product  Database  and 
other  information  from  the  Depart- 
ment available  electronically 
through  self  extracting  databases 
compatible  with  many  home  and 
business  computer  systems. 

To  receive  a  copy  of  the  Mas- 
sachusetts Specialty  Product 
Database,  or  for  more  information 


about  the  Buy  Massachusetts  Pro- 
gram contact  the  Massachusetts 
Department  of  Food  and  Agricul- 
ture, 100  Cambridge  Street,  Bos- 
ton, MA  02202  or  call  617-727-3018 
ext.  1 73  or  ext.  1 65. 


1993  Green 
BookReady 

The  newly  revised  third  edi- 
tion of  The  Green  Book,  a  direc- 
tory of  wholesale  growers  of 
Massachusetts  grown  and 
fresher  products,  is  now  avail- 
able from  the  Department  of 
Food  and  Agriculture. 

The  84  page  directory  lists 
some  250  fruit,  vegetable  and  or- 
namental crop  growers  by  com- 
modity and  also  Includes  an  al- 
phabetical cross  reference,  and 
seasonal  buying  guide  chart. 


The  Green  Booh ;  is  available 
upon  request  to  anyone  who 
purchases  produce  and  horticul- 
tural products  wholesale  includ- 
ing roadside  farmstands,  retail 
shops>  restaurants,  food  service, 
and  businesses  processing 
specialty  food  products. 

To  receive  a  copy  of  The 
Green  Book  please  call  61 7-727- 
301 8,  x1 73  or  x1 65.  The  Depart- 
ment also  has  listings  of  Mas- 
sachusets  cider  markers,  egg 
producers,  flower  growers, 
turkey  farms,  and  other  local 
farm  products. 


Fall  Harvest  Ripe 
and  Ready 

The  autumn  harvest  has  arrived, 
providing  an  abundance  of  locally 
produced  items  at  area  farms.  Ap- 
ples, cider,  cranberries,  hardy 
mums,  pumpkins,  turkeys,  and 
winter  squash  should  all  be  in  good 
supply. 

Many  orchards  offer  apples  in 
bulk  quantity.  Popular  varieties 
available  include  Mcintosh, 
Cortland,  Empire,  Red  and  Golden 
Delicious. 

Orchard  fresh  cider  can  be  ob- 
tained from  over  fifty  area  cider  mills. 
"Local  cider's  flavor  can't  be  beat 
when  compared  to  any  other  apple 
drink,"  says  cider  maker  Kim  Wiez- 
bicki  of  Bluebird  Acres,  East 
Longmeadow. 

Corn,  tomatoes,  and  other  late 
summer  vegetables  will  continue  to 
be  harvested  on  local  farms  until  the 
arrival  of  frost. 
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•  From  Bonanno  Farms, 
Metheun,  long  red  cayenne 
peppers  for  spicy  summer 
recipes.  Both  green  and  red 
pepper  varieties  available  in 
wholesale  quantity.  Freshly 
picked,  sizes  range  from  4  to  5 
inches  in  length.  'These  are  fan- 
tastic peppers  for  sauces,  sal- 
sas  and  seasonings,"  says 
owner  Rich  Bonanno.  For  in- 
formation call  508-682-9563. 

•  30  varieties  of  lettuces  and 
salad  greens  from  Solviva 
Salad  Greens,  Vineyard 
Haven.  Edible  flowers  including 
alyssum,  borage,  johnny  jump- 
ups,  nasturtium,  and  pineapple 
sage.  "All  our  crops  are  organi- 
cally grown  year  round  in  ener- 
gy self  sufficient  greenhouses," 
says  owner  Anna  Edey.  Items 
are  grown  year  round  with  no 
pesticides  or  chemicals.  For  in- 
formation call  508-693-3341 . 

•  Vegetable  stir  fry  ingredients 
from  Green  Valley  Farm,  Brad- 
ford. The  mix  includes  bean 
sprouts,  cabbage,  celery, 
onions,  red  peppers,  green 
peppers,  and  zucchini  avail- 
able in  5  lb.  bags  for  foodser- 
vice,  and  in  plastic  containers 
for  retailers.  "We  also  supply 
fresh  peeled  potatoes  and 
squash  for  foodservice  and  res- 
taurants," says  owner  David 
Tombarelli.  For  more  informa- 
tion call  508-975-7740. 

•  Fresh,  made  to  order  no-cook 
sauces  available  from  The 
Fresh  Pasta  Company.  The 

sauces  are  made  from  Mas- 
sachusetts grown  tomatoes. 
"Our  sauces  are  made  with 
100%  natural  ingredients,"  says 
Carol  Angell.  "Perfect  for  a  fast, 
gourmet  meal."  Delivery  avail- 
able throughout  New  England. 
Call  413-586-5399. 

•  Fresh  game  birds  from 
Lukasik  Game  Farm,  includ- 
ing pheasant,  partridge,  quail, , 
domestic  and  wild  turkey.  "We 
provide  fresh  dressed  birds  for 
both  wholesale  and  foodser- 
vice customers."  says  farm 


owner  Henry  Lukasik.  A  com- 
plete line  of  fresh  game  meats 
including  venison  and  bear  is 
available.  Call  413-534-5697. 

•  From  Birch  Hill  Country 
Foods,  eight  different  flavors 
of  natural  and  gourmet  bar- 
becue sauces,  including  hick- 
ory, pepper,  mushroom,  onion, 
mesquite,  cajun,  and  jalapeno. 
Packaged  for  foodservice, 
wholesale  and  retail  accounts. 
"Our  sauces  are  perfect  for 
meats,  chicken,  or  fish,"  says 
owner  Craig  Teschner. 
Produced  100%  natural  with  no 
additives  or  preservatives  For 
information  call  508-297-3977. 

•  Mary  Brown's  All  Natural 
Foods  Vegetarian  Line  in- 
cludes no  fat/no  cholesterol 
soups,  salsa,  and  chili  in  12 

ounce  microwavable  plastic 
containers.  With  no  MSG  or 
sugar  the  line  includes,  Black 
Bean  Soup,  Curried  Lentil 
Soup,  Vegetarian  Chili  with  Bul- 
gur  Wheat,  Pesto  Minestrone, 
and  Vegetarian  Split  Pea  soup, 
among  others.  For  institutional 
use  Mary  Browns  has  all 
natural,  fresh  New  England 
Clam  Chowder,  Corn  Chowder, 
Vegetable  Beef  Barley  and 
Chicken  Noodle  Soups  in  gal- 
lon containers.  For  more  infor- 
mation call  Dominec  Brown  at 
1-800-932-3845. 

•  From  Richardson's  Dairy,  Mid- 
dleton,  a  complete  ice  cream 
and  frozen  yogurt  line  includ- 
ing 72  flavors  of  ice  cream  and 

1 8  varieties  of  yogurt  and  4 
sugar  free  flavors  of  frozen 
yogurt  including  chocolate, 
raspberry,  banana,  and  coffee. 
"Our  ice  cream  is  made  with 
milk  from  our  own  cows,"  says 
manager  Paul  Richardson. 
Packaged  in  3  lb.  tubs, 
products  are  available  for 
delivery  in  central  and  eastern 
Massachusetts.  Ice  cream  pies 
including  oreo,  mud,  heath, 
chocolate,  and  vanilla  are  also 
available.  For  information  call 
508-774-5450. 


•  Naturally  raised  beef  from 
Codman  Community  Farm, 
Lincoln.  Raised  without  hor- 
mones or  steroids,  pasture 
raised  beef  is  available  frozen 
in  a  wide  variety  of  cuts.  Also 
from  Codman  Community 
Farm,  milk  fed  veal,  pork,  and 
lamb  sold  whole  or  custom  cut. 
All  items  are  frozen  and  are 
available  at  the  farm  or  for 
wholesale  delivery.  Call  617- 
259-0456. 

•  Scallopini  squash  from 
Coolidge  Farm,  Bolton.  Scal- 
lopini squash  is  sweet  tasting, 
with  a  flavor  similar  to  zuchinni. 
"Scallopini  is  a  terrific  choice 
for  most  recipes  which  call  for 
a  tasty  fall  squash,"  says  farm 
owner  David  Coolidge.  Call 
508-779-6633. 

•  Massachusetts  apple  chips 
from  Apples  Will  Tell.  For  grill- 
ing or  charcoal  cooking,  apple 
chips  lend  a  distinctive  flavor  to 
cooked  items.  Available  in  bulk 
for  foodservice  or  2  lb.  con- 
tainers for  retail.  Also  available 
are  Maple  Cream  Candies 
made  with  100%  cane  sugar, 
pure  maple  syrup,  and  fresh 
cream.  Packaged  in  2.75  oz., 
12  pieces  per  box,  and  5.75  ,24 
pieces  per  box.  The  candies 
have  up  to  a  60  day  shelf  life. 
Call  413-628-3219  for  more 
information. 
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Specialty  Foods  and  Wine 
Event 

Les  Amis  du  Vin  invites  you  to 
sample  and  sell  your  fine  foods  at 
the  Fall  Wine  Festival  of  New 
England,  Sunday,  Oc- 
tober 10,  1993  from 
noon  til  6  pm  at  the 
Mellea  Farm 

Vineyards,  Dudley, 
Massachusetts. 

There  is  no  cost  to 
participate  -  fine  food 
purveyors  will  have  a 
standard  draped  table  for  a 
tabletop  tasting  and  selling  display. 
All  of  the  wineries  in  New  England 
have  been  invited  to  attend,  as  well 
as  20  of  the  region's  best  res- 
taurants. The  event  looks  to  have 
some  700  people  attending,  includ- 
ing representatives  from  the  media. 

Products  can  be  contributed  for 
a  silent  auction  during  the  picnic  to 
benefit  the  Les  Amis  du  Vin/Boston 
University  Culinary  Arts  Program 
Scholarship  Fund.  There  will  also  be 
a  wine  judging  event. 

For  an  application  and  complete 
details,  contact  Jonathon  Alsop, 
Les  Amis  du  Vin  at  617-731-3593 
phone  or  617-731-4880  FAX  or 
Michael  Shaps,  Mellea  Farm 
Vineyards  at  508-943-5166  phone 
or  508-943-6527  FAX.  The  deadline 
is  October  1, 1993. 

Apple  Pie  Contest 
Scheduled 

The  6th  Annual  Apple  Harvest 
and  Craft  Festival  will  be  held  Satur- 
day, October  2nd  on  the  Amherst 
Town  Common.  This  event,  spon- 
sored by  the  Amherst  Family  Cen- 
ter, Atkins  Fruit  Bowl  and  WHAS 
Radio,  attracts  approximately 
10,000  to  15,000  visitors.  All 
proceeds  go  to  the  Amherst  Family 
Center. 

Entries  will  be  judged  in  three 
categories  -  adult,  children  and 
commercial  -  by  area  media  per- 
sonalities and  local  chefs. 

For  more  information,  contact 
Pauline  Lannon  at  Atkins  Fruit  Bowl, 
413-253-6475  or  David  Giurleo  at 
617-727-3018,  ext.  165. 


Northeast  Food  Firms  Ex- 
hibit at  Nation's  Largest 
Food  Exposition 

The  1994  U.S.  Food  Export 
Show  will  again  be  held  in  conjunc- 
tion with  the  Food  Marketing 
Institute's  (FMI)  Supermarket  In- 
dustry Convention  slated  for  May 
9-12  at  Chicago's  McCormick 
Place. 

Northeastern  firms  seeking  a 
foothold  in  worldwide  export 
markets  featured  both  unusual  and 
traditional  products  including  gour- 
met and  specialty  items  to  the 
5,000  international  and  40,000 
domestic  buyers  who  attended  the 
1993  U.S.  Food  Export  Show  in 
May. 

The  showcase  was  held  in  con- 
junction with  FMI  Supermarket  In- 
dustry Convention  and  Education- 
al Exposition,  and  is  the  largest 
show  of  its  kind.  The  event  is  co- 
sponsored  by  the  National  As- 
sociation of  State  Departments  of 
Agriculture  (NASDA)  and  FMI. For 
more  information,  call  61 7-727-301 8, 
X172. 

Mass  Cider  Festival 

The  9th  annual  cider  festival  will 
be  held  Tuesday,  October  5  at  the 
Copley  Square  Farmers'  Market  in 
Boston.  Cider  makers  should 
bring  their  entries  in  by  10:30  AM 
and  the  winners  willl  be  announced 
about  12:30  PM.  Inbetween  there 
should  be  lots  of  great  produce  to 
sample  and  purchase,  country 
music,  cider  pressing  and  other 
country  doings.  Come  see!  For 
directions  and  other  pertinent  info, 
phone  617-727-301 8,  ext.  165. 

Export  Aid  Available 

The  USDA  Foreign  Agricultural 
Service  has  a  matching  funds 
promotion  program  to  assist 
agricultural  businesses  and  food 
manufacturers  promote  products 
internationally.  The  application 
deadline  for  export  funds  in  the 
Branded  Promotion  Program  is  Oc- 
tober 31,  1993.  To  obtain  an  ap- 
plication call  617-727-3018  x1 72  or 
The  Eastern  United  States  Agricul- 
tural and  Food  Export  Council 
(EUSAFEC)  office:  717-731-6017. 


Mass  Made  With 
Pride  Products 

On  the  MassPike.. 

The  Marriott  Corporation  will  be 
looking  at  new  products  for  sale  at 
Mass  Turnpike  gift  shops.  A 
cooperative  effort  among  Mass 
Pike,  Marriott  and  the  Department, 
the  promotion  hopefully  will  expand 
after  a  product  review  agreed  to  by 
Marriott  officials.  Items  must  be  non- 
perishable. 

For  a  vendor  form  and  where  to 
send  products,  phone  6I7  727-301 8, 
ext.  1 73  or  1 72.  We  can  fax  you  the 
vendor  form  which  MUST  accom- 
pany the  product  sample:  send 
both  to:  Fred  M.  Fox,  Director  of 
Turnpike  Operations,  Mass 
Turnpike,  Travel  Plazas  by  Marriott, 
I20  Front  St.,  Suite  325,  Worcester, 
MA  01608. 


At  Special  Events.. 

Here  are  some  sales  and  market- 
ing opportunities  for  Massachusetts 
made  products  coming  up 

•  A  Taste  of  the  Berkshires,  Great 
Barrington,  Bandstand  Green,  Sep- 
tember 11,  10:30  to  4  PM,  413-528- 
9219. 

•  Farm-City  Day,  Wrentham  State 
School,  September  11,  9:00  AM  to 
6:00  PM,  508-528-0050. 

•  Harvest  Moon  Celebration,  The 
Charles  Hotel  Courtyard, 
Cambridge,  October  3,  1 1 :00  AM- 
3:00  PM;  617-864-1200. 

•  Third  Annual  Pig  &  Pepper  Bar- 
becue Harvest,  Kimball's  Farm 
(Rte.  IIO),  Westford.October  10, 
10:00  to  4:00  PM,  508-369-0366. 

•  Westport  Harvest  Festival, 
Westport  High  School,  October  16 
&  17;  508-636-6504. 

•  The  Enchanted  Forest,  Franklin 
Park,  Boston,  October  21  -  30, 
6:00-9:00  PM,  617-424-6634. 

•  Sturbridge  Harvest  Festival,  Public 
House,  October  24;  617-727-3018, 
ext.  165. 

•  Christmas  in  Massachusetts 
Celebration,  Charles  Square  Hotel 
Courtyard,  Cambridge.  Late 
November.  617-727-3018  x165. 
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Gift  Baskets 
Popular  And 
Profitable! 

The  art  of  assembling  gift  baskets 
has  been  in  existence  since  the  days 
of  'Goldie  Locks'  and  has  become  a 
regional  trend  in  the  New  England 
area.  Gift  baskets  are  the  perfect  gift 
for  any  occasion  as  they  include 
useful  items  such  as  food  products, 
household  gifts,  personalized  gifts 
and  theme  related  products. 

In  the  past  three  years,  the  gift 
basket  industry  has  increased  na- 
tionally 73%,  according  to  Gift  Bas- 
ket Review  Magazine.  In  1991 ,  thirty 
percent  Oi  the  retailers  were  earning 
over  $100,000  in  gift  baskets  sales. 

Attractive  packaging  and  the 
right  combination  of  specialty  items 
allow  local  gift  baskets  to  reflect  the 
unique  style  and  flavor  of  Mas- 
sachusetts. Some  local  gift  basket 
companies  are  listed  below: 

•  BEAU  BASKETS 
1250  Washington  St. 
Norwood,  MA  02062 
617-769-7755 
Attention:  Lydia 

•  BERKSHIRE  GIFT  BASKETS 
South  St. 

Pittsfield,  MA01201 
413-445-5549 
Attention:  Ruth 

•  NATIVE  MASSACHUSETTS  GIFT  PACK- 
AGE 

P.O.  Box  264 
Lanesboro,  MA  01 2371 3- 
413-637-2732 

•  THE  GIFT  BASKET 
6  Craig  Lane 
Sudbury,  MA  01776 


•  I'M  OLD  FASHIONED 
53  South  St. 

So.  Yarmouth,  MA  02664 
508-760-3765 
Attention:  Katharine 

•  GOURMET  NETWORK 
78  Jefferson  Place 
Pittsfield,  MA  01201 
413-637-2732 

•  TINY  TREASURES  GIFT  BASKET  COM- 
PANY 

4  Briggs  Court 
Saugus,  MA  01906 

•  INDY'S  GIFT  BASKETS 
70B  Main  St. 
Wayland,  MA  01778 
508-653-5506 
Attention:  Cynthia 

•  THE  YANKEE  SAMPLER  Ltd. 
9  Porters  Cove  Rd. 
Hingham,  MA  02043 
617-749-8822 

•  BONAPPETIT 
85  Montcalm  St. 
Chicopee,  MA  01020 
413-539-6899 

•  COUNTRY  GOURMET 
150  Front  Street 
Scituate,  MA  02066 
617-545-7548 

•  CUMWORTH  FARM 
R.R.  1,  Box  110 
Cummington,  MA  01026 
413-634-5529 

•  TASTE  OF  THE  ISLAND 
P.O.  Box  623 

Vineyard  Haven,  MA  02568 
(508)  693-5305 

•  MAILBOX  MARKETPLACE 
57  Winter  Street 
Rehoboth,  MA  02769 
5008-693-5305 


Farm  Gift  Packages 

For  a  copy  of  Mas- 
sachusetts orchards,  farms, 
or  roadside  farmstands  offer- 
ing gift  packages,  please  call 
the  Department  at  617-727- 
3018  ext.  173orext.  165. 


Specialty  Products 
Meeting  Scheduled 

All  Mass.  specialty  producers 
are  invited  to  a  meeting  Thursday, 
September  30,  1:00  PM  at  the 
Eastern  Mass  Extension  Center, 
240  Beaver  Street,  Waltham. 

The  agenda  will  include  Food 
&  Agriculture  Commissioner 
Jonathan  Healy.  For  more  infor- 
mation, please  phone  6I7-727- 
3018,  ext.  173. 


FALL,  cont.  from  page  1 

Fall  hardy  mums  are  now 
blooming  at  local  nurseries  and 
garden  centers.  "Massachusetts 
hardy  mums  are  raised  to  thrive  in 
our  New  England  climate,"  says 
flower  grower  Dan  Giurleo,  of 
Colonial  Gardens,  Concord. 

Colorful  Indian  corn,  gourds, 
and  cornstalks  will  also  soon  be 
harvested  at  farms  and  roadside 
stands. 

Local  turkey  farms  are  produc- 
ing a  wide  variety  of  farm  fresh 
turkey  products,  including  fresh 
and  frozen  turkeys  to  order,  turkey 
pies,  sausages,  meatballs,  cutlets, 
and  soups.  Many  supply  local  res- 
taurants with  fresh  birds,  or  road- 
side farmstands  with  a  complete 
line  of  turkey  items. 

For  information  about  locating 
fall  products,  call  617-727-3018, 
ext.  173,  ext.  175,  or  ext.  165. 


Massachusetts  Department  of  Food  and  Agriculture 
Bureau  of  Markets 
100  Cambridge  Street 
Boston,  MA   02202 


mm 


Massachusetts 
grown—and  fresher! 


MASSACHUSETTS 


h 


Government  Documents 

University  Library,  University  of 

Amherst  MA  01003 


The 


[   Fresh  ConnectigPI 


WUMENTC 
CTION 


A  newsletter  for  businesses  buying  and  selling  Massachusetts  produce  and  speci&fyproductsqq  - 


Massachusetts  Department  of  Food  and  Agnicjfi|turew  M  u 

Bureau  of  Markets  WTOy  of  Massachusetts 


Dflonsitnn/  fnpy 


Volume  8,  Number  3 

Trudy  Coxe,  Secretary  of  Environmental  Affairs 


Winter  1993 
Jonathan  Healy,  Commissioner 


Holiday  Fare  from  the 
Bay  State 


Traditional  holiday  meals  are  the 
perfect  opportunity  to  use  Mas- 
sachusetts grown  produce  and 
specialty  food  items.  Both  fresh  and 
processed  local  food  products 
bring  a  taste  of  Massachusetts  to 
holiday  celebrations. 

Winter  squashes  such  as  acorn, 
butternut  and  buttercup  are  tasty  on 
their  own  or  as  an  ingredient  in  great 
holiday  recipes.  Many  types  of 
squash  can  be  used  for  baking. 

Ample  supplies  of 
squash  are  available 
from  Massachusetts 
grower  cooperatives, 
farms,  and  roadside 
stands.  Other  winter 
favorites  still  in  abun- 
dance include 
potatoes,  green  cab- 
bage, parsnips,  tur- 
nips, and  onions. 

The  Produce  For  Better  Health 
Foundation  recommends  five  serv- 
ings of  fresh  fruits  or  vegetables 
daily  for  a  healthy  diet.  During  the 
winter  months,  there's  no  better 
way  to  get  "5  A  Day"  than  local 
winter  produce. 

The  Green  Book,  a  wholesale 
directory  of  Massachusetts  fruit, 
vegetable  and  ornamental  crop 
growers  is  available  from  the 
Bureau  of  Markets.  The  84  page 
directory  lists  growers  by  product 
and  also  includes  a  seasonal 
buying  guide. 


Fresh  Massachusetts  raised 
turkey,  ham,  and  lamb,  are  terrific 
choices  for  holiday  entrees.  Many 
farms  will  take  custom  orders  for 
pre-cooked  or  specially  prepared 
items  for  the  holidays. 

Massachusetts  cider,  eggnog, 
and  a  wide  selection  of  wines  bring 
delicious  taste  and  good  cheer  to 
holiday  menus.  Specialty  coffees, 
teas,  and  cocoa  are  also  available 
from  local  producers. 


Other  local  foods  for  holiday 
celebrations  include  apples,  cran- 
berries, farmstead  cheeses,  honey, 
and  maple  products.  Many  of  these 
make  for  great  gifts,  and  can  be 
obtained  by  mail  order. 

For  a  complete  listing  of  Mas- 
sachusetts foods  and  specialty 
products,  call  the  Bureau  of 
Markets  at  (617)  727-3018. 

(See  page  4  for  details  on  the 
updated  Massachusetts  Specialty 
Products  listing.) 


Mass.  Specialty 
Products  Featured 
on  Mass  Pike 

In  a  new  effort  to  expand  the 
specialty  product  mix  and  sales  at 
Massachusetts  Turnpike  gift  shops, 
the  Marriott  Corporation  has 
reviewed  all  Massachusetts  products 
submitted  for  consideration  in  the 
second  phase  of  the  joint  program 
initiated  last  year  by  the  Mass  Pike, 
Marriott  and  the  Department  of  Food 
and  Agriculture. 

The  producers  whose  products 
were  selected  are: 

Berkshire  Berries,  Chester,  jams 
and  jellies;  Best  Friends  Cocoa, 
Newton;  Broff's  Honey  Products, 
Middleton;  Carolyn's  Spiced 
Pecans,  Concord;  Henry  C.  Adams 
Corp.,  Mattapoisett,  preserves  and 
relishes;  Inn  Maid  Food,  Lenox, 
natural  snack  foods;  New  England 
Gourmet  Foods,  Newburyport, 
fancy  sauces;Nourse  Farms, 
Westboro,  preserves;  Razcal  Corp., 
Wayland,  Virgil's  root  beer;  Sloan 

MASS.  PIKE,  continued  on  page  4 
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•  Smoked  and  fresh  sausages 
from  Saradhina  Sausage,  Fall 
River,  a  USDA  approved 
sausage  manufacturer. 
Products  include  spicy 
chourico  and  linguica,  pep- 
peroni  and  blood  sausage,  hot 
and  sweet  Italian  sausage, 
breakfast  sausage,  and  tomato 
sausage. 

"We  trim  all  our  meat  and  link 
sausage  by  hand,"  says  owner 
Ed  Saradhina.  "Our  chicken 
chourico  is  4%  fat,  our  pork 
chourico  and  linguica  is  5%." 
The  tomato  sausage  includes 
zesty  chunks  of  tomato,  sauce, 
and  garlic.  Products  are  pack- 
aged for  both  retail  and 
wholesale.  Private  labeling  is 
also  available.  Call  (508)  674- 
2511. 

•  Handmade,  fully  cooked 
pierogi  from  Millie's  Pierogi, 

Chicopee.  Each  pierogi  con- 
sists of  a  thin  layer  of  dough 
wrapped  around  four  layers  of 
fillings.  Varieties  include  cab- 
bage, potato  and  cheese, 
cheese,  and  prune. 

Ready  in  3  or  4  minutes, 
pierogi  is  a  great  short  order 
item.  Packaged  in  45  trays  with 
clear  plastic  overwrap.  Delivery 
service  available.  For  more  in- 
formation call  (413)  594-4991. 

•  6  flavors  of  dry  soup  mixes 
from  True  Spirit,  Norwell,  in- 
cluding Brazilian  Bean,  Lentil, 
Minestrone,  Pasta  Fagoli, 
Potage  St.  Germain,  and  Veg- 
gie Chili.  All  varieties  are 
vegetarian  soup  mixes  with  or- 
ganically grown  beans.  "Our 
soups  contain  no  cholesterol, 
are  lowfat,  and  salt  free,"  says 
co-owner  Lisa  Pappadandra. 

Also  available,  Beantown  Salad 
mix  including  organically 
grown  beans,  spice  packet, 
and  recipes.  For  information 
call  (617)  659-7111. 

•  "Famous  Pushcart  Soft  Pret- 
zels" from  New  England  Pretzel 
and  Popcorn,  Lawrence.  Both 
salted  and  unsalted  pretzels  are 


manufactured  with  all  natural  in- 
gredients and  no  additives. 

Unsalted  pretzels  can  be 
seasoned  to  taste  by  cus- 
tomers with  a  provided  salt 
package.  A  line  of  popcorn  in- 
cluding butternut  crunch  and 
caramel  corn  is  also  available, 
along  with  cotton  candy, 
Christmas  corns,  and  caramel 
corns.  Call  (800)  473-0342. 

•  Grandmother's  Mincemeat 
from  The  Whipple  Company, 

Natick.  Three  flavors  including 
rum,  brandy  and  traditional  are 
packaged  in  28  oz.  jars.  Each 
jar  contains  enough  mince- 
meat to  make  a  9  inch  pie. 

Four  other  pie  fillings  including 
blueberry,  fig,  lemon,  and 
raspberry  are  also  available  in 
28  oz.  jars,  along  with  a  full  line 
of  preserves  and  relishes. 
Private  labeling  and  cus- 
tomized roadside  farmstand 
labeling  are  available.  Call 
(800)  345-2925. 

•  Homestyle,  handcooked 
cookies  from  Aisling  Farm, 

Merrimac.  2.5  oz.  cookies, 
available  for  retail,  five  to  a 
package.  Cookie  types  include 
oatmeal  raisin,  chocolate  chip, 
double  chocolate  orange, 
chocolate  mint,  lemon  walnut, 
apple  pie  cookie,  mocha,  and 
peanut  butter  chocolate  chip. 

Crunchy  on  the  outside,  and 
chewy  on  the  inside,  the 
cookies  are  baked  with  all 
vegetable  margerines.  Great 
for  retail  specialty  stores  and 
roadside  farmstands,  cookies 
are  available  both  for  delivery 
and  by  mail  order.  For  informa- 
tion call  (508)  346-8242. 

•  Fresh  Massachusetts 
Jerusalem  artichokes  or 
sunchokes  from  Braelin  Farm, 

Amherst.  An  ample  supply  of 
large,  crunchy  artichokes  will 
be  available  through  May. 
Great  for  appetizers,  salads,  or 
snack  foods. 

The  artichokes  are  raised  with 
no  pesticides,  and  packaged 


with  no  preservatives.  Available 
for  foodservice  in  5  and  10  lb. 
bags,  and  for  retail  in  3/4  lb. 
poly  bags.  Recipes  included 
on  product  packaging,  delivery 
available  statewide.  For  infor- 
mation call  (413)  549-8356. 

•  Fresh,  Massachusetts 
produced  holiday  wreaths 
and  roping  are  available  from 
Massachusetts  farms.  Many 
varieties  of  wreaths  are  avail- 
able, including  Balsam,  Cedar, 
Concolor,  Scotch  Pine,  and  dif- 
ferent types  of  spruces. 

Most  producers  will  also 
decorate  wreaths  with  attrac- 
tive ribbons,  bows,  ornaments, 
or  pine  cones.  For  a  listing  of 
Massachusetts  wreath  and 
roping  producers,  call  (617) 
727-3018,  X1 65. 

•  Fresh,  local  eggs  from  Mas- 
sachusetts poultry  farms.  Avail- 
able straight  from  the  farm, 
both  brown  and  white  eggs 
from  area  egg  producers  are 
top  quality  in  flavor  and  fresh- 
ness. Massachusetts  eggs  are 
inspected  by  the  State  Depart- 
ment of  Food  and  Agriculture, 
whose  standards  exceed  even 
USDA  egg  grading.  For  a  list- 
ing of  Massachusetts  egg 
producers,  please  call  (617) 
727-3018,  x1 65. 


This  publication  available  in  alternate  formats 
upon  request. 

Trade  and  business  names  are  used  for  identifica- 
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The  Fresh  Connection 

Published  by  the  Massachusetts 
Department  of  Food  and  Agriculture, 
100  Cambridge  St.  Boston  MA  02202 
(617)  727-3018. 

Edited  by  David  Giurleo 

Bureau  of  Markets  Staff 
Janet  Christensen,  x173 
Diane  Baedeker,  x170 
David  Giurleo,  x165 
Mary  Moffitt,  x  171 
Bonita  Oehlke,  x172 
Anneli  Johnson,  x175 


The  Fresh  Connection 


More  What's  Available 
Now... 

•  There's  more  in  a  cup  of  egg- 
nog  than  holiday  cheer;  two  im- 
portant Massachusetts  agricul- 
tural crops  are  combined  to  cre- 
ate the  creamy  concoction. 
Together,  eggs  and  dairy 
products  represent  almost  18 
percent  of  all  agricultural  cash 
receipts  in  the  Bay  State. 

Eggs  gather  more  than  $20  mil- 
lion in  cash  receipts  statewide 
each  year,  and  milk  nearly  $66 
million,  according  to  the  New 
England  Agricultural  Statistics 
Service.  Always  a  favorite  in 
New  England,  eggnog  is  an 
English  beverage  that  first  ap- 
peared in  America  in  colonial 
times.  The  name  comes  from 
the  word  noggin,  or  a  small 
cup,  in  which  the  beverage  was 
served  in  earlier  days. 

An  eight  ounce  serving  of  egg- 
nog  provides  330  milligrams  of 
calcium,  more  than  one-third  of 
the  daily  requirement. 

Tips  for  using  eggnog: 

•  Eggnog  can  be  frozen  in  its 
original  carton.  Thaw  at  least 
24  hours  in  refrigerator  before 
using. 

•  Substitute  eggnog  for  the  liq- 
uid portion  in  pancakes,  waf- 
fles, French  toast  and  crepes. 

•  Substitute  eggnog  for 
specified  amount  of  milk  in 
preparing  pudding  mixes. 

To  add  sparkle  to  eggnog,  mix 
equal  portions  of  eggnog  with 
carbonated  mixers.  Call  (508) 
792-7712. 

•  Massachusetts  greenhouses 
are  now  ablaze  with  colorful 
poinsettias  ready  for  shipment 
to  local  florists,  garden  centers, 
and  selected  supermarkets.  A 
new  variety  of  poinsettia  intro- 
duced this  year  called  Freedom 
has  exceptionally  rich  green 
foliage  and  red  bracts  and 
there  is  a  wide  selection  of  red, 
pink,  white  and  yellow  varieties. 
Call  (617)  727-3018,  X1 75. 


Stir  Up  Some 
Local  Flavor 

Massachusetts  Recipes  for  All 
Seasons,  a  hardcover,  4-color 
cookbook  with  over  225  pleasing 
recipes  published  in  cooperation 
with  the  Massachusetts  Department 
of  Food  and  Agriculture,  is  available 
for  holiday  gift  giving. 

The  delightful  cookbook  has 
abundant  recipes  using  Mas- 
sachusetts produced  products  plus 
a  travel  guide  to  the  many  historical 
regions  of  the  commonwealth. 

To  order,  send  a  check  for  $6 
plus  $1.50  shipping  payable  to 
"Massachusetts  Agriculture  in  the 
Classroom,"  c/o  Massachusetts 
Food  and  Agncultuje,  100 
Cambridge  Street  Boston,  MA 
02202.,  or  call  (61 7)  727-301 8,  x1 73. 

5  A  Day  Program 
For  Beiter  Health 

In  order  to  improve  the  health  of 
the  public,  the  Produce  For  Better 
Health  Foundation,  Inc.  (PBH),  in 
cooperation  with  the  National  Can- 
cer Institute  (NCI),  is  seeking 
partnerships  with  other  organiza- 
tions in  communicating  the  benefits 
of  consuming  at  least  five  servings 
of  fruits  and  vegetables  daily  as  part 
of  a  diet  low  in  fat  and  high  in  fiber. 

The  goal  of  the  national  5  a  Day 
Program  is  initially  to  increase 
awareness  of  diet  and  health 
relationships  and  the  number  of 
servings  of  fruits  and  vegetables  to 
eat  every  day,  and  ultimately  to  in- 
crease per  capita  consumption  of 
fruits  and  vegetables  from  2.5  serv- 
ings a  day  to  5  servings  a  day  by  the 
year  2000. 

The  5  a  Day-for  Better  Health  Pro- 
gram is  an  evolving  project  with  a 
projected  life  span  of  ten  years. 
During  this  time  many  new 
materials,  updates,  services  and 
ideas  will  be  developed  and  made 
available  to  Program  participants. 

For  information  on  how  to  join 
and  incorporate  5  a  Day-for  Better 
Health  Program  into  your  operation, 
contact  the  Department  of  Food 
and  Agriculture  at  (61 7)  727-301 8,  x 
172. 


Chefs  Tell  Apple 
Secrets! 

"Chef's  Choice:  Recipes 
Celebrating  Massachusetts  Apples" 
is  a  new  brochure  now  available 
from  the  Department  of  Food  and 
Agriculture  and  the  Massachusetts 
Fruit  Growers  Association.  The 
brochure  features  tasty  apple 
recipes  from  local  chefs,  including 
Chef  Chris  Schlesinger's  recipe  for 
Apple  Crisp. 

Apple  Crisp 

12  tart  apples  (about  4  1/2  pounds) 

1  cup  granulated  sugar 

2tbls.  lemon  juice  (about  1/2  lemon) 
1/4  tsp.  plus  1/8  tsp.  nutmeg 
8  tbls.  brown  sugar 

2  1/2  cups  flour 
1/2  tsp.  cinnamon 

1/2  lb.  (2  sticks)  cold  butter 
11/2  cups  coarsely  chopped 
toasted  walnuts 

•  Preheat  oven  to  375  degrees  F. 

•  Wash  apples,  then  quarter  and 
core  them.  Cut  each  quarter  into 
thirds,  and  toss  with  3/4  cup  sugar, 
the  lemon  juice,  and  1/4  teaspoon 
nutmeg.  Allow  to  sit  for  20  minutes. 

•  Combine  the  remaining  1/4  cup 
sugar,  the  brown  sugar,  flour,  the 
remaining  1/8  teaspoon  nutmeg, 
and  the  cinnamon  in  the  mixing 
bowl  of  an  electric  mixer. 

•  Cut  each  stick  of  butter  in  half 
lengthwise,  then  into  6  pieces. 

•  Using  a  paddle  attachment,  turn 
the  mixer  on  to  low  speed  and  add 
the  butter,  mixing  only  until  the  mix- 
ture resembles  coarse  oatmeal.  Do 
not  overmix  or  topping  will  not 
crumble  properly. 

•  Arrange  the  apple  pieces  in  one 
layer  in  an  1 1"  x  15"  baking  dish. 
Sprinkle  the  topping  over  them 
evenly  and  then  sprinkle  on  the 
walnuts. 

•  Bake  for  about  40  minutes,  until  ap- 
ples soften  and  top  browns. 

•  Serve  warm  from  the  oven  or  at 
room  temperature  with  whipped 
cream. 

Massachusetts  apples  are  in  good 
supply  at  area  orchards.  Call  (617) 
727-301 8,  x165  for  the  brochure  and 
for  information  on  where  to  locate 
Massachusetts  apples. 


The  Fresh  Connection 


Trade  Show 
Opportunities! 

The  Masachusetts  Department 
of  Food  and  Agriculture  will  have  a 
food  pavilion  at  the  Boston  Wine 
Expo,  February  5-6,  1994,  World 
Trade  Center,  Boston.  Exhibitors 
can  sample  and  sell  product  to  an 
expected  audience  of  6,000  that  is 
characterized  by  a  high  disposable 
income  and  discriminating  taste. 
Table  space  prices  are  $500  for  a  full 
table  (2'  x  8');  $250  for  1/2  table  (2* 
x  4');  $167  for  1/3  table  (2  1/2'  x  2'). 

The  Department  is  organizing  a 
Pavilion  at  the  New  England  Dairy- 
Deli  Association  Trade  Show  and 
Seminar  at  the  Bayside  Exposition 
Center,  April  5-6.  Over  6,000  atten- 
dees are  expected  at  this  show 
which  features  dairy,  deli,  bakery, 
meat,  seafood,  salads,  pastas,  hot 
and  cold  prepared  foods, 
beverages,  gourmet  and  specialty 
foods.  Buyers  from  chain  stores,  in- 
dependents,  warehouse  clubs, 
wholesalers,  distributors,  con- 
venience stores,  and  gourmet  and 
specialty  operators  will  attend. 
Booth  space  in  the  Pavilion  is  $763 
for  a  full  table  (2'  x  8") ;  $382  for  a  half 
table  ( 2'  x  4'). 

A  department  pavilion  is  also 
being  planned  at  the  Northeast 
Foodservice  and  Lodging  Show, 

Bayside  Expo  Center,  April  24-26. 
This  trade  show  attracts  some 
25,000  buyers  from  all  segments  of 
the  foodservice  industry.  A  full  table 
is$1,310(2'x8');ahalftableis$655 
(2'  x  4').  For  more  information  call 
(617)  727-3018,  x172  orx165. 


WMFIA  Annual  Meeting 
Planned 

The  Western  Massachusetts 
Food  Industry  Association  invites 
you  to  attend  their  annual  meeting 
on  January  27th,  1994  at  the  Hotel 
Northampton.  The  annual  meeting 
reception  begins  at  5:30  pm,  fol- 
lowed by  dinner. 

Christopher  Croker,  Publisher  of 
Gourmet  News  Magazine,  will  be 
the  featured  speaker.  His  remarks 
will  include  comments  on  how  to 
establish  a  productive  relationship 
with  the  trade  media  for  your  best 
advantage  without  spending  a  for- 
tune. Croker  has  been  in  the 
publishing  business  for  12  years 
helping  companies  establish 
marketing  programs.  For  more  in- 
formation contact  Carolyn  Umlaut: 

(413)  528-3430. 


MASS.  PIKE,  continued  from  page  1 

Tavern  Mustard  Co.,  Williamstown, 
honey  mustards;  South  Face  Farm, 
Ashfield,  maple  syrup;  True  Spirit,  Inc., 
Norwell  gourmet  soups  and  salad 
mixes;  Wing  It  Inc.,  Stoughton,  Buffalo 
chicken  wing  sauce;  The  Whipple  Co., 
Natick,  preserves,  relishes  and 
Grandmother's  mincemeat. 

According  to  Fred  Fox,  Director  of 
Turnpike  Operations  for  Travel  Plazas 
by  Marriott,  the  products  will  be  sold 
at  the  shops  in  Westborough, 
Charlton,  and  Blandford,  all 
westbound,  and  Ludlow,  eastbound. 
Managers  at  these  locations  have  al- 
ready begun  ordering  products,  and 
in  the  near  future,  the  gift  shops  will 
be  redesigned  and  include  special 
displays  for  the  Mass.  products. 

For  more  information,  phone 
(617)727-3018,  X1 73. 


Marketing  Update 

Specialty  Products  Listing 

The  updated  version  of  the  Mas- 
sachusetts Specialty  Products  List- 
ing is  now  available.  Over  250 
producers  of  Massachusetts 
specialty  foods  and  products  are 
listed,  including  apple  gift  packs, 
lamb  and  wool  items,  maple 
products,  and  a  wide  variety  of 
other  items. 

The  categorized  list  is  a  great 
resource  to  help  both  consumers 
and  businesses  locate  Mas- 
sachusetts made  products.  For  a 
copy  of  the  listing,  or  information 
about  Massachusetts  Specialty 
Products,  call  (617)  727-3018x165. 

"Mass  Made  With  Pride"  Labels 

The  "Massachusetts  Made  With 
Pride"  logo  is  now  available  on  1" 
oval  label  stickers,  $6  for  a  roll  of 
500.  The  artwork  and  half  tones  for 
the  logo  are  also  available  for 
producers  to  use  on  their  products 
or  in  their  marketing  activities.  For 
information  about  the  "Mas- 
sachusetts Made  With  Pride"  logo, 
call  (617)  727-301 8,  X1 73. 


MASSACHUSETTS 


Massachusetts  Department  of  Food  and  Agriculture 
Bureau  of  Markets 
100  Cambridge  Street 
Boston,  MA   02202 
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